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COZTIITUOUS  FACTOHT  IITSPECTIOH  OF  PROCESSED  EHUITS  ilTD  YESETABLES 


.  The  follov.T.ng  information  as  to 'general  requirements  for  plant  and 
equipment,  general  operating  conditions,  code  marking  and  labeling,  ajid  duties 
of  inspectors  in  connection  with  continuous  factory  inspection  of  canned 
fruits  and  vegetal^les  is  issued  for  the  guidance  of  applicants  and  for  users 
of  such  inspection,    Nothing  herein  shall  he  construed  as  modifying  require- 
ments under  any  Federal  or  State  law  applicable  to  the  operation  of  canjieries. 

GEIlEEAl  EEqUIHEMElTTS  FOP.  PIAUT  A2TD  SqUIPmTT 

All  exterior  openings  of  the  cannery  shall  "be  adequately  screened,  if 
necessary,  or  otherwise  protected  from  flies  and  insects,  and  roofs^  ajid  ex- 
terior vra,lls  shall  he  tight.    Wxen  necessary,  fly  traps  or  other  approved  • 
insect  control  devices  shall  he  installed.     Sirup  rooms  shall  he  screened. 

Receiving  sheds  or  rooms  should  he  separate  from  packing  rooms,  and 
fixtures  and  equipment  shall  he  so  constructed  and  arranged  as  to  permit 
thorough  clec-n.ing.    Receiving  rooms  and  packing  rooms  shall  ho  adequately 
lighted  and  ventilated,  and  the  floors  shall  he  tight  and  arranged  for 
thorough  cleaning  and  proper  drainage,  ,  - 

The  cannery  shall  he  so  oajuipped  that  the  rav/  product  may  he  properly 
and  expeditiously  handled. 

Suitable  containers,  fliim.es,  chutes,  or  conveyors  shall  be  provided 
for  rcmovol  of  v/astc  products  from  the  plant. 

Adequate  supplies  of  steam  and  of  clean,  unpolluted  running  wn.tci- 
shall  be  provided  for  washing,  clecjiing,  and  maintaining  the  establishment 
in  a  smitary  condition.    An  adequate  number  of  outlets  for  steam  and  water 
shall  be  provided. 

Adequate  toilet  facilities  of  srnitnjry  typo  shall  be  provided,  and 
no  toilet  shall  open  directly  into  a  room  in  which  food  is  prepared. 

An  adequate  number  of  sanitary  wash  basins  ojid  a  proper  supplj?"  of 
liquid  or  pov/dcrcd  soap,  water,  and  paper  towels  shall  be  provided.  If 
neccssar^r,  paper  towels  shall  be  provided  in  the  packing  room.    Hot  v;atcr 
shall  be  provided  when  hoxidling  chicken  meat  or  other  greasy  products. 

Signs  requiring  employees  handling  food  to  v/ash  their  ha,nds  after 
each  sthsonce  from  post  of  duty  shall  be  conspicuously  posted  in  the  cmnery. 


Equipment  shall  be  provided  for  code  marking  cans  or  other  containers. 


-  ^  - 


Ilach.  exhaust  "box,  cooker,  and  processing  retort  shall  "be  fitted, 
with  a  satisfactory  thermometer* 

■    Suitciblc  spn.CG  rnd  laboratory  facilities  ■shall  be  provided  for 
the  inspectors  to  prepare  records  and  exninine  samples  njid  for  the  safe«« 
keeping  of  records. 

GEIEEAL  OPmAD^IilC-  COITDITIOITS 

Jrom  the  time  of  d.elivory  to  the  cnniLery  up  to  the  final  process- 
ing the  product  shall  he  handled  properly  o.nd  under  such  conditions  as 
to  prevent  contamination  or  spoilage. 

¥astc  material  from  soroing  belts  or  picking  tables  shaJ.1  not  be 
allov/cd  to  accumulate  in  the  factors'"  ojid  shall  be  placed  in  suitable 
containers  for  frequent  removal  or  shall  be  removed  by  flijmes,  conveyors, 
or  chutes.    Debris  or  refuse  from  ojiy  source  wliatever  shall  not  be  al- 
lowed to  accumulate  in  or  about  the  plant. 

All  floors  ajid  other  parts  of  the  establisliment,  including  \mload— 
ing  pl.atforms,  pjid  0.II  fixtures,  equipm.ent ,  rjid  utensils  shall  bo  clcrried 
as  often  as  m.ay  be  necessary  to  m.aintcain  them  in  scjiitary  condition,  cjid 
the  packirxg  room- and  equipment  shall  be  thoroughly  cleaned  at  least  once 
each  d-QV-  during  operation.  .  ■  , 

The  car.ner  shall  req^uire  all  employees  to  observe  proper  habits  of 
cleanliness  aiid  shall  not  knowingly  emjjloy  in  or  about  the  establishment 
any  person  afflicted  with  infectious  or  contagious  disease.     Medical  cer- 
tificates shall  be  furnished  if  requested. 

Material  prepared  for  canning  being  transported  from  one  building- 
to  another  before  enclosure  in  the  container  shall  be  properly  covered 
and  protected  against  contamination, 

COEE  MJffiZIITG  AITS  lABSLIHG 

Code  maxks  shall  be  embossed  or  othen-rise  placed  on  all  cans  before 
processing.     Such  marks  shall  show  at  least  (l)  the  date  of  packing,  (2) 
the  comjuodity,   (3)  the  grade  claimed  by  packer,  (4)  the  size  or  count  of 
the  product,  when  such  product  is  graded  for  size,   (5)  the  type  aid  style 
of  commoclity,  and  (6)  the  sirup  density  on  com.modities  packed  in  sugar- 
sirup. 

.The  canncr  shall  furnish  the  Food  Distribution  Administration  vrith  a 
detailed  explanation  of  his  coding  system  and  the  meaning  of  ea.ch  symbol. 

All  products  prepared  under  continuous  inspection  shall  be  packed  - 
in  containers  bearing  an  embossed  identification  approved  by  the  ?ood 

.Distribution  Administration.  In  the -case  of  products  packed  in  glass  the 
insignia  shall  be  bloxmi  in  the  contair^cr.  If  it  becomes  necessary  to  use 
unidentified  containers,  due  to  unavoidable  circumstances,  this  may  be 

■  done  only  v/ith  the  approval  of  the  Tood  Distribution  Administration. 


Ccruici-s  will  "be  permitted  to  ccp-pl'j  lalscls  tearing  the  legend 
"This  product         packed  -ujidcr  the  continuous  inspection  of  Food 
Distrihution  Administration,  U.  S.  Department  of  Agriculture"  on  all 
lots  of  processed  foods  packed  during  the  time  an  inspector  is  on 
duty  in  the  canning  plant . 

Processed  foods  packed  under  continuous  inspection  may  he  offi- 

ciallj  certified  and  lahcled  with  the  legend,  '^U.  S.  G-ro.de    .  This 

product  was  packed  under  the  continuous  inspection  of  Food  Distrihution 
Administration,  U.  S.  Department  of  Agriculture  .and  the  ahove  grade 
officially  certified."    Such  lots  vdll  "be  sampled  cjid  certified  after 
STofficient  time  ho.s  elapsed  to  permit  equalization  of  color,  sirup,  or 
other  characteristics. 

A  record  shall  be  made  of  a,ll  merch.andise  not  meeting  the  require- 
ments of  the  Food  DistriDution  Administration  in  some  particular,  such  as 
imj^roper  fill,  unsrjaitary  conditions,  or  failure  to  ohsorve  proper  coji- 
ning  procedure.     Such  merchandise  shall  not  "be  laheled  with  lahels  hear- 
ing the  continuous  insioection  statement  or  grade,  and  reports  shall  he 
furnished  to  the  Department  giving  specific  information  regarding  its 
disposal. 

BUTU3S  OF  IITSPSCTOES 

Inspectors  assigned  hy  the  Food  Distribution  Administration  to  each 
factory  shall  make  those  observations  necessarj'  to  enable  them  to  certify?" 
to  the  condition  and  quality  of  canned  fruits  and  vegetables  to  be  labeled 
in  the  terras  of  the  United  States  stajidards  for  grades  and  to  see  that  the 
standards  of  plant  sanitation  are  maintained. 

The  inspector  shall  mider  no  circumstances  function  as  plant  super- 
intendent ,01-  plant  supervisor,  nor  will  he  engage  in  settlement  of  dis- 
putes between  grower  and  canner  with  respect  to  the  quality  or  condition 
of  products  as  they  are  received  at  the  cannery  from  the  grower,  nor  will 
he  participate  in  any  labor  arguments. 

Inspectors  sha.ll  avoid  needless  conversation  with  workers  in  the 
cannery  a.nd  shall  make  all  suggestions  for  improving  the  operation  of 
the  plant  to  the  superintendent  or  to  some  individual  designated  by  the 
plant  mana-gement. 

Inspectors  shs.ll  be  courteous  and  tactful  in  all  of  their  asso- 
ciations vrith  the  personnel  of  the  plant. 

Under  no  circumstaxices  will  inspectors  divulge  information  concern- 
ing a  cojiner's  equipment,  merchandise,  or  method  of  operation. 

Inspectors  shall  not  require  charxges  in  methods  of  processing  other 
than  those  required  in  connection  with  the  proper  observance  of  plant 
sanita-tion  and  the  ma.intenajace  of  quality  in  the  product. 
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The  inspector  shrJl  mnlco  routine  o"bservations  at  regulcjr  intervals 
of  the  niothocl  o.i  handling  tlio  raw  products  over  tlic  sorting  "bolts  from 
the  receiving  platform,  shall  note  the  thoroughness -of  washing  or  sorting, 
shall  checlr  the  grade  and  the  packing  of  cans  at  the  packing  -table,  and 
shall  ohscrve  the  condition  of  the  fill  at  the  tine  containers  enter  the 
exho.ust  "box.     The  inspector  shall  ohserve  processing  ojid  cooling  tcmpcrr'^ 
tures  at  regular  intervals  and  check  stacking  procedure. 

The  inspector  shall  keep  records  in  detail  of  all  observations 
nado  during  the"  packing  operations  and  cf  oJl  cuttings  made  during  the 
packing  operation  and  on  mornings  follov/ing  the  pack.     Tliose.  records 
shn,ll  "be  carefully  filed  for  reference  at  the  time  of  certification, 

Tlie  inspector  shall  mrhe  a  daily  repiort  covering  all  products 
packed  during  each  shift  and  shall  deliver  at  least  one  copy  of  the 
report  to  the  crnn.er. 

Issued;         Octo'ber  24.  1941  

(Date) 

Director 


This  is  a  reissue  of  requirements  issued  on  October  24,  1G41  "b^ 
the  Agricu-ltural  Marketing  Service. 


